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KINETIKA DEGRADASI VITAMIN C SELAMA 
PENYIMPANAN SIRUP JAMBU METE 







Jambu Mete (Anacardium occidentale L.) merupakan buah dengan 
kandungan vitamin C tertinggi, yaitu berkisar 147–372 mg/100 g. Ketika buah 
semu jambu mete diolah menjadi produk sirup dan disimpan dalam jangka waktu 
tertentu pada kondisi suhu ruang, kandungan vitamin C yang terdapat didalamnya 
akan terdegradasi dengan cepat. Hal tersebut disebabkan, terjadinya reaksi 
oksidasi selama penyimpanan produk sirup jambu mete. Berdasarkan hal tersebut, 
maka perlu dihambatnya reaksi oksdasi yang memicu terjadinya degradasi 
vitamin C selama penyimpanan sirup jambu mete. Perlakuan penambahan gula 
konsentrasi tinggi dan suhu refrigrasi diketahui dapat menghambat degradasi 
vitamin C produk sirup jambu mete selama penyimpanan. 
Tujuan penelitian ini adalah untuk mengetahui suhu dan konsentrasi gula 
yang paling efektif dalam menghambat degradasi vitamin C pada sirup jambu 
mete (Anacardium occidentale L.), serta mengetahui nilai half life dan energi 
aktivasi yang terbaik dari setiap perlakuan yang digunakan. Penelitian ini 
dilakukan dengan menggunakan model kinetika reaksi zero order dan first order, 
yang kemudian akan didapat model kinetika reaksi terpilih berdasarkan nilai 
koefisien korelasi (R
2
) tertinggi. Selanjutnya, dilakukan perhitungan nilai half life 
(t1/2) dan energi aktivasi (Ea) untuk mengetahui perlakuan terbaik dalam 
menghambat terjadinya degradasi vitamin C sirup jambu mete. 
Berdasarkan hasil penelitian, didapat penggunaan suhu refrigrasi (8
0
C) 
selama penyimpanan dan penambahan gula konsentrasi 100% pada sirup jambu 
mete, efektif dalam menghambat terjadinya reaksi oksidasi yang menyebabkan 
terdegradasinya vitamin C pada sirup jambu mete. Pada perlakuan ini, didapat 
kadar vitamin C akhir setelah penyimpanan selama 6 minggu adalah 59,84 
mg/100 ml sirup jambu mete, dengan vitamin C yang terdegradasi sebesar 
19,05%. Kemudian, pada perlakuan tersebut diperoleh nilai energi aktivasi (Ea) 
sebesar 10,1661 kkal/mol, sedangkan nilai half life (t1/2) sebesar 17,6182 minggu. 
 









KINETICS OF VITAMIN C DEGRADATION IN 
CASHEW APPLE SYRUPS 
DURING STORAGE 







Cashew apple (Anacardium occidentale L.) is a fruit with the highest 
vitamin C contents, which ranges 147–372 mg/100 g. When the cashew apple 
processed into syrup and stored in a certain period of time on room temperature 
conditions, vitamin C was degradated quickly by oxidation during storage. 
Therefore, the oxidation was triggered vitamin C degradation in cashew apple 
syrups necessary to inhibit during storage. The addition of high concentration 
sugar and refrigerated temperature treatments was known to inhibit vitamin C 
degradation in cashew apple syrups during storage. 
The aim of this study was to determine the most effective storage 
temperatures and the concentrations of sugar in inhibiting vitamin C degradation 
in cashew apple syrups (Anacardium occidentale L.), and to know the best half 
life and activation energy value on every treatments is used. This study used zero 
order and first order kinetic reaction models, and then between the kinetic reaction 
models would be chosen one based on the highest correlation coefficient (R
2
) 
value. Furthermore, half life (t1/2) and activation energy (Ea) value was calculated 
to determine the best treatment in inhibiting vitamin C degradation in cashew 
apple syrups. 
The results showed that refrigeration temperatures (8
0
C) and sugar 100% 
concentrations treatments was the most effective to inhibit oxidation that trigger 
vitamin C degradation in cashew apple syrups during storage. On this treatment, 
vitamin C contents after 6 weeks storage was 59.84 mg/100 ml cashew apple 
syrups, with the vitamin C loss was 19.05%. Then, the value of activation energy 
(Ea) was 10.1661 kcal/mole and half life (t1/2) was 17.6182 weeks. 
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